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SCIENCE FOR THE PEOPLE.

| ——
AND THE-D0OG-RIB INDIM:’:.
% o letter to Nature, Captain Dawson, the
S of the British Circumpolar Ex
n 8ie at Fort Rae, thus describes that
p point and its inhabitants: Fort
Qfe P iat, G2° 38’ N. and long, 115°25'W,
Gresnwich, half-way up a long guif of
teat Slave Lake that runs for about 100 miles
northwest direction from the mouth of the
Y:low Knpife River. The fort is situated at
e toot of a rocky hill that rises some 200 feet
ve the lake, which is abuut four miles wiae
© - this point. The Indians who resot hers for
Lrude E:nt for the most part in_the * barren
4 peur the Coppermine River, whence
bring quantities of skins and beef from
o musk-0x, which seems to be very abundant.
dmer too are very plentiful, and in the winter
wry migrate in great herds from the barren
Jsto the country between the arm of the
ars on which Fort Rae lies and the Muc-
“erzie. Sometimes these herds pase quite close
the fort, and take two or three days in pass-
. Their numbers must be very great;
single band has been knowa to kill over 15,000
in an urdinary seasvin. This year the deer have
passed at some distance, but the Indians are
pow (Dee. 1) bringiug in fresh meat daily.
ﬁ:m Indians are of the % Dog-rib " tri
t, inoflensive race, like all the wood-1n-
. as. They are almost all Roman Catholics,
5« missionaries of that religion being very
merons in the country, and they are certainly
wery devoted and bard-working, There are
#i%1 Protestant missionaries, but they do not
g ear to Lave o auy converts. The qu-
v.ios are a braoch of the Chipewvan family
wao occupies all that portion of the ccnliueu’t
«tveen the Rocky Mountains and loludmng
144¢ to the north of the parallel of 556° They
w4 unprepossessing in appearance and their
F&u is almost unpronouncenble {ur a Euro-
:;)m. Their aphabet, if they had one, would
sontain no less than seventy-one letters, that
bilng the number of distinet sounds. 1 believe
e lunguaye is allied to the ancieut Mexican—
ut rate the Navajo_is the nearest to it of
“asting languages—and the combinations of
" oters that one sees in Mexican names (4, for
stance) are common in this language. The
g-ribs have the remarkable pecnliarity of u
tional habit of stammering, which is most
wked in those who seldom come n to the
t, They treat their women with more kind-
26 than is usual smong the American Indians,

SOME EUROPEAN SAND-DUNES.

A correspondent of Knowledge gives these
articulars respecting various sand-dunes in
urape : Sund-dunes travel in the direction of
hie prevalent wind. They continue to advance
pland and overwhelm everything on their
nareh, even streams failing to arrest themr

gress. 'The mouth of the river Adour, on

west coast of France, has been shifted two

47 7\d & half miles from its original position by
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croaching sand-dunes, Aloug the French
sast, where they extend for miles, they aver-
i e from (ifty feet to sixty feet in height, while
.1 the const of Holland they have been met
srith as high as 260 feet. On the shores of the
Bay of Biscay they travel inland at the rate of
pbout sixteen feet in a year, while in some
ta of Denmark the rate of encroachment
hes twepty-fonr feet i the same time,
e advance of these dunes has been very
nch checked within the last few yenrs by their
Efing been planted with the ch:swr_-lpine,
pand marram (Arundo arenaria), ete. These
lants bind the sand and forw a covering and a
motwork of rootlets. Before these precautions
_were taken, ho fields and even whole
purishes were buried beneuth the eand. Occa-
sionally these planted dunes become covered,
o vegetation then decomposes and forms a
er of peaty matter. 3
Cornwall, the West Indies and other
places where the sand is calcareous, vt formed
of comminuted shells, ete., it is compacted into
p bard stone by the action of rain-water per.
colating, dissolving the carbonate of lime, and
uging it na u cement; this rock is com-
anon in the Bahamas and Bermudps, where it
weathers into caves and picturesque crags. In
fornwall the Lardest granite may be seen pol-
jahed and worn into furrows where blown saud
Bas come in contact with it, and the Egyptian
sronuments_exposed to the sand dnfting from
the Libyan desert present a similar polished ap-
pearance. Advantage is takep of the polished
Or Wearing uruhm't of blown sund, s iu the
of the arti cinlvqnud—blaat used for engrav-
ng glass or cleaning files, etc. There are
# musical ¥ sands on the coast of Skye; as one
wulks over them they give ont a musical note,
probably due to the sand-grains being of equal

—_———

INSECTS VISITING FLOWERS.

Mr. A. W. Benuettand Mr, R.M. Christy
ﬂte peen reporting to the Linnwan Society of
Londou the result of their observations on the
visits of insects to flowers. As respects prefer-
ence for particular colors, Mr Beonett has
wuoticed wmong the Lepidoptera that 70 visits
were made to red or pink flowers, 5 to blue, 15
{0 ‘ellcw. and 5 to white ; the Diptera paid 9
visits to red or pink, 8 to yellow, aad 20 to
white; Hymenoptera shghted 303 times on
red or 7pink flowers, 126 on blue, 11 on yellow,
and 17 on white flowers. Mr. Christy records
in detail the movements of 70 iusects, chiefly
bees, when engaged in visiting 2,400 flowers.
He tabulutes the same, and coucludes there-
from that insects; notably the bees, decidedly
and with intent confine their snccessive visits
to the same species of flower. According to

im, also, buttertlies generally wander aim-
easly in their flight : yel some species, inelud-
ing the Fritillaries, are fairly methodical in
't habit.,  He believes that it is not by color
<%ir1e that insects are guided from one flower
ot nother of the same species, and he snggests
“tr4s the sense of smell may be brought into
fawr. Bees, he avers, have but poor sight for
it distaoces, but see well at short distunces.
3 55 humble-bees watoched, 26 visited blue
tuv ers: of these 12 were wethodic in their
visits, 9 only irregularly so, and 5 not at all; 13
cisited white flowers, where of 5 were me-
whedie and 8 the reverse; 11 visited yellow
A vers, of which 5 were methodie and 6 were
net 28 visited red Hlowers, 7 appearing me-
1lodie, O nearly so, while 12 were the contrary,

———
PRODUCTS OF GAS COM-

BUSTION.

The use of lime in purlfying coal gas on its
passage from the retorts to the gasometers is
well known, Dr, Joule, F. R. 5., has just; been
recommending lime as a purifier of the pro-
ducts of qu combustion, thereby removing
some of the objections which prevent the nse
dfl in picture galleries and ocher places.
Slaked lime is placed in a vessel the bottom of
whie{:[ about one fuot dimmeter, is slightly
domed and pe:forated with fine holes. The
vessel is suspended about rix inches above the

nruer. It 18 found that a stratum ot four or

ve inches of lime is sufficient to remove the
varums_o fur aato prevent them from
reddening litmus paper. The lime seems in
aneny respects to present important ad vuntages
- over the zine previonsly recummended,
1

FURIFYING

—_——

. A REMARKABLE DUST,
On Febrnary 26 there was discovered in the
i in several placesin Troundhjem Amt, in
Norway, a fine dost, which, it was tio-
Meved, oviginated from the Iceland voleanoes,
an veenrrence baving taken place in
. Dr. H. Reusch, of the Minernlogical
Iaro(Chmnnnn University, having ex-
the samples forwarded to him, now
however, that the dustis notof an
Bfiiptive nuture, but consists of common sand
o stones, quartz, hornblende and tale, mixed
Mh very fine particles of vegetable matler.
phenomenon is nevertheless remarkable,
he dust most have been carried a very long
ance, the whole of the coantry having for
& heen covered with deep snow, The
eral degrees.
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ectric currents, and theace does 1t aftect
magnetic storma? This isa question which

to answer safely. The
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iron for wood wherever
that metal, must sarely
Every
the irop furmerly buried

deep in the esrth is spread npon its surface,
and 1t is surely reasonable to assume that,
electrically at least, some eftect is produced ;
how far we may veuture, 8s 8ome seem uow
disposed to do, to trauslate this into a meteor-

problem for science to
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ELECTRICITY.

invented and patented a
It consists

the positive pole of the

current. The negative pole is attached to a
mavable point which travels in circles over the

nderneath, distributing
linle surface and with
avoid burning & hole
one point,

“ Beamen, seamen, toll
Who in Armor towear
Azevor, the koueeling

“We have seen ber oft

Brave her heart, thou

To the King he want
“ Twelve boud knights
Shall 1 open to them

Bee the Evu
{i‘plwi the board and

“ By our Priuce’s high

We come to ask a

* Gladly will we grant
Brave the youth as w

“ Now, my fair spouse,
That we turu us
“ Ax you will, my
Where you are,

love,
there

“New thin

When slie to the Prin

* Wonld you lose both

“Have a lest wha
Bhould befall yon, so
Have @ care, and gna

When the old King w

Crying, * Would God
And to all the seamen

“ My liege, as yet altve

But from

Issues the same sweet
‘ They are degeived ;

I

“Grave o

Only t

ok, good firemen,

an it flerce as my de

She shall burn til

Yauin their efforts, all
Though they fanned

Duzed an

An angel white, with

And with her child »

She kissed and clas
His little back, s

ut weon earth may
Baut be is lust and far

As never castle knew

# I ges hell open at
Oh, save mg.ul'n God,

He sought her in the

There by somo name)
His anchor o'er the ai
Wuen by » brooklet’

The goud kmrht. loo
“ Fuir child, who may

and
fa

AZENOR,

me true,

“ Lot the great gatesopened
m his ars vfr-lcmumf Miil

“ Gy, 'twere no evil deed,
To kill the viper with her brood,

18 there nny of your crew

has seen
queen 1"

indeed,

Kneeling n the self-sawme place,

gu pale her face,

White ber soul, though dark her weed.”

1L

Of a long-past summer’s day
Euvoys came irom Lar away,
Mauiled in silver, elothed with gold,
On their snorting chargers I.ml(i

When the warder ap ed them near,

aud cried,
come pricking here,
wide 1"

be,
deck the b

o will feast them royally.”

command,

Who ere long shu'lfllw our King,
recious thing,
Azenor your deughter's nand.”

YOur prayer :
e have hoard ;

Tallis she, milk-white and farr,
Gentlo as a singing pird,"”

Fourteen days high feast they made,
Fourteen davs of danoe and song ;
Tull the dawn the harpers played,
Mirth and joyatieo all day loug.

it is meet

toward our home,"”

my swont ;

I would come.”

When his stepdame saw the bride,
Weli-nigh choked withsplern was she ;
“ This pale-Teoed girl, this lamp of pride—

And shall she be preferred to me 1
please men best, "tis trus,

nd the old are cast aside.

atheless, wnat 1s old and tried
Berves far better than the now.”

Bearee eight months had passed awny

e would come,

“And with subtlery would say,

wife and home 7

t 1 tell
‘twere hest ;
rid yon well—

"Ware the cuckoo In your noest.”

“ Madam, if tie tenth yon tell,
Meet reward bor erline shall earn
First the round (wer's straitest coll,
Then iu nioe days sbe stall burn”

L.

AS WWATS,

Bitter tears the dotara sl
Tore in grief his white, white harr,

that [ were dead.”
said

“ Good seamen, Pray you tell me true,
Is there any one of you N
Can tell me if my ebild be dead?

is she,

Though buroed to-morrow ahall she be ;
her prison tower, O King!
Morning and eve we hear her sing,

e Mumintnml eve from her fair throat

plwintive note,
| kiss the r,ud,

Have pity on tiem, O my God!'"

¥

Even asa lamh, who gives his lifo

All meekly tothe eruel kmfe,

W hite-robed sho went, hor soft feet bare,
Self-shrouded 1o her golden halr,

And as she to her dreadiul fate

‘ared on, poor innocent, mee
rime it were,” erted amall and great:

“To sluy the mother and the ehild.”

All wept sore  both small and great j
Er st.c-pu']ama .m'h"f. aate :

k and mild,

ut good

fan the firs,

“ Quai
fﬂl 1t leap forth fieree and red ;

wire

she is dead.

in vain,
and fanned again ;

The more they blew, the embers gr
Faded and sank aud died away. i

When the judge the portent saw

sick with fear was he :

“ Bhe s a witch, she flouts the laur’-,
Cowme let us drown ber io the sea.

v

What saw you on the u::u ! A boat
Neither by sail nor oursman
And at the helm, to watch it

ed,
ont,
wiugs outspread.

A little boat far out to sen,

fair Indye,

Whom at her breast she shelterod well,
Like a white dove upon a shell.

d and kissed again
Ltle feet,

Croonmne usoft and tender strain,
“ Da-da, my dear, Da-da, my aweet.

*¢ Ah, oould your father see you, sweet,
ﬁproud man would he be to-day |

neaver moet ;
away.”

YL
In Armor tower is such affright

belore,

For at the midmost hour of night
The wicked siepdame is no more,

klde,

's name, my son j,
Your spouse was chaste: "twas 1 who led}
Ob, rave me, for I am undone,”

Bearee had she checked her lying tongoe

‘When from her lips a snaks did elide

With threatening juws, which hissord and stung
And pierced her marrow till she died.

Eftsoons, to foreign realms the knight
Went forth, by land and over sea ;
Beeking in vain his lost delight

Q'er all the round, round world went he,

He sought her East, he s
* Next to the hot Bouth
Then, after many u truitiess quest,

ht hor West,
sped he forth,
usty North,

ess laland vast
de he cost ;
s fuiry spray,

He spies a little lad at play,

Fair are his locks, and bl
As L lost lo\rr’ﬁr :n lh: :u':l? eyes,

king on them, si
thy fatber he'lﬁlm

* &ir, I have none save Him in Hoaven :
s "f yeurs ago be went awny,
re I wus born, aud 1 aw soven ;
y mother mourns him vight snd day”

* Who is thy mother, child, and whero?"”
. limen white and fair

Oomnﬂ ohlld, and we

yon clear s
'ogether will thy mother see.
Hemltbo;m{nnnb{the han
And the stran
mﬂn‘ﬂ’-’mn lud’i:: dh
t to his father's and grew warm,

pulse and arm
mother dear ;

i :n’ th‘:rot'hu [ 1

taiber wie v int s bome-
knels blessed His ho!
L

b

** Lawg yosus.

RELIGIOUS INTELLIGENCE.

—_———

AN Orp Cnuren,—The First Congregational
Chureh  in Wetherstield, Conn., which haa
been closed for geversl months for repairs, will
#oon be reopened for religious worship. his
is the third building erected by the sceiety dur-
ing its existence of almost 250 years. The
first was huilt in 1645, the nextin 1685, avd
the present building was erected n 1761, In
1835 it was extensively altered, the old-fash-
ioned square pews being tuken ont and other
chunges made. e lﬁ:rUurd Post thus de-
scribes the present changes: “'T'lie present re-
modelling is extensive and inelndes the removal
ot the lleriea, which ran  tound three
sides of rﬁg audience room, the building of two
new gulleries on the east and west sides, the
Luilding of a recess for the organ in the rear of
the pulpit, giving the foor a decided slope, nr-
ranging the sents in o semicireular form, put-
ting colored gluss in the windows und many
other minor chunges, The old design of the
high wonden wainscoting is retained, but it is
now made in hard wood  instead of pine a8 be-
fore. 'The general eftect of the remodelled room
is excellent. It is light and cheeriul and the
nse of lard wood 1 its natoral color throngh-
out is successful, The colored glass is well se-
lected and there 15 u free nse of mottoes in the
glass. At the south side ot the room is wn iu-
scription slicwing the dates of the varioms
chureh buildings of the society as ahove stated.

“Two very handsome memorial windows will
receive special attention, They are companion
pieces, placed oue on each side of the pulpit, and
are excellent specimens of modern r'cvll-uu!rtu‘u!
stained gluss, rieh in eolor and invelving o
great amount of detuil and the use of mueh cat-
glass in some of the smaller pieces. Ono rep-
resents Joseph at the time of his residence 10
Egypt, whon le was visited by his brothiren.
He is dressed ina crimson robe and ho'ds #
cup in his hand, An olive curtain makes a
good backgronnd, und the subsidiary portioLs
of the design have n decided Egyptisn chur-
acter, At the base is some handsome decora-
vion with some cut colored glass, The inserip-
tion is in three parts, the upper beine passages
from the Bible, the two lower recording the
nams of the person in memory of whom the
window is given and the nume of the giver.

A MEexicax  Missiox.—* The Chureh of
Jesus,” a missionary enierprise started in Mex-
icon few years ago, by the Protesinnt Epis-
copul Churel, does not appear to be in a very
flonrishing condition. Bishop Riley was pat at
1ts bead ; and thonzh no allegations are as yet
made against his personal integrity and ability,
it 18 londly nsserted by muny  that he is tyran-
nical and that the movement has boen a fiasco
from the beginning, The Rev. J. Milton Green,
A migsionary in Mexico, hus wrilten a leiter to
The Christian at Work in which he makes se-
rious chiurges of mismanagement and sectarinn
bigony against kome of the missionnries of the
“ Church of Jesus,” In view of all this, it s
promised thut the Foreign Missionary {'om-
mittes of the Protestant Episcopal Church will
look into the facts, *and at the proper time will
give the explanation to those who ave o right
to expect it."  The Independent thus deseribes
! the existing vondition vt the Mexican * Chureh
of Jesus “The presont state ol the Choreh
appencs (o be one of division. 1t is divided
into ro many dioceses that it is a question
whether the eanonical clergy will not be almost
all employed in furnislung the episcopate. 1t
is divided into vival bodies, wiich have
dropped the work of reformation to tight each
other. The schools are divided, and part of
the seholars are ander the care of another
church., Tle theological semivary has closed
until further orders.  As to the eongregations,
nobody enn tell anything about them vutil the
storm hlows over and the Iragments nre picked
up. There isn one consolation for the Riley
party ; it has still fo its employ as many as ita
financial resourees ean provide for. The name
of the Chureh is still long enoueh for division ;
and, doubtless there is left territory which
ean be gliced into dioceses, We reeall that
Bishop Riley has o genius for organization. A
few years ngo he organized and equipped o Re-
formed Chureh or two in Spain and Portugal,”

A Straxee ANSOUNCEMENT.—The War Cry,
the organ of the English Salvation Aviuy,recently
contained the lollowing sensationnl announee-
mentin large display headlies: ¥ rozon to death
last Sunday,0wing to the extrefne eold prevailing
all nround Lim (no professed worshipper of God
having even given him a warm shinke of the
hand or a sparkling look), sack Goddless died in
his sins without the least hope, and his sonl
porished ! As he did not feel ike going to any
place of worship, nnd ns pobody seewed pur-
tienlarly to want him to go, he stayed out in the
fog, where so many millions remain unable to
soe whethier there is anythiog in religion. He
might hiave been saved if unybody  bad been
willing to take the trouble to go ont to him, but
those whese duty it was to do so thought it was
quite nnrexsonable to expect them to tiurn oot
such a duy ! IHis dend body having been duly
laid ont aodd the taet of bis death having been
generally minde known, an iuguest was (!
withont the sssistanee of a coroner, ot the head-
quarters of the Salvation Army, 101 Queen

ictorin=st., E. C., where the following vendict
was directed to e entered in The War Cry:—
The soul of the deconsed was lost ewing to ex-
pusure to tempiation  without any friendly help
to salvation, and there ean be uo doubt that
s somebody wis guilty of gross negligence ™

Ritvanisy  Acas.—Some  feeling was
aronsed in two Episcopal elinrehes at the Easter
elections on  acconut  of  the alleged
ritanlistic tendencies of the rectors,  The
churches referred to are Grace Chureh, Cleve-
land, Ohio, and the Chureh of the Evangelists,
Philadelplin, It is nnderstood that the new
vestry elected pt the former chureh is uot in
sympathy with the extreme views of the rec-
tor. Oune of the questions bronght up in the
Chureh of the Evangelista was tie sllegad
ywractice of the rector of heating auricular eon-

essions.  Within a few days Bishop Stevena
haa spoken strongly in condewmnation of this
practice, which, he says, is contrary to the letter
and the mpirit of the American Prayer-Book.
“ Who ean,” he said, * wittiont the most violent
steainiog and wrenching of language, turn these
simple words of our exhortation enforeing pas-
tora) eare into an anthorization for the priest
tar git i his ehurel or in his vestry-room with
his robes on, with u footstool or kneeling beneh
before nim, and there interrogate each person
as he or she kneels before what Is called the
‘Fatner Confessor as to the sins he or she has
committed, nssigning to each speeinl ncts of
penance and pronouncing over each priestly
absolution, avcompanied with perhaps  some
other ceremoninls drawn more or less from the
confessional system of the Chureh of Kome !

Fasr Day.—Itis said that the obrervance of
Fast Day in New-England is becoming less

eneral every year. Many clergymen Zin
Mussachusetts ignore it entirelv. The Rev,
Minot J. Savage, of the Unity Chareh, Doston,
in o letter to  1he Transeript, expresses himsoll
thus: * I have cliogen no toxt for Fast Day, and
ilo not intend to preach on that oceaslon. This
is my pinth year in Boston, and I bave nof yet
held'n Fast Day service. For this conrse my
reasons are two: 1. Inn conntry where there
1w nounion of Church and State 1 eonsider it
simply an impertinence for either Governor or
President to 1ssue n proclamation appointing
any religious serviee whatever, It1s simply
none of his official lnsiness.  But the governor
Athis year has reached n pre-eminence of assump-
tion 10 atlempting to dictate doetrine, topic nnd
treatment, 2. [ do not believe in Fast Day
un." way., Tne trne religious treniment of the
body is not to break its laws by either starving
or stufling. Bodily laws are divine laws; and
they are to be kept by such n use of the body as
shall insure health and efficiency. The rest is

superstition.” I

“ Washington I"i’lf'" says The Churchman,
“ was a churehman.  So were Cooper and Hal-
leck und Verplank, his literary contemporaries.
His writing abounds in_ that sunny, bomelike,
eheerful, healthy view of life which the Church
has always contributed to English literature
at its best periods and to the personsl life of
English anthors, Ind English literatore
Js Church literatare. Near the great au-
_thors in England since the Anglo-Norman days

bave been churchmen, 1t is pleasant to think
Irving's birth . that

at the centenary of

i ea the suony spirit that his

. writing came not more frum & genial tem-

perament than from kindly influence of his

‘mother, %om:;;uh" It might have .“t:;

‘that nea: great authors lo any coun
bers of the dominant persus -

k:::ﬂumm

A
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compang of people. The chinreh owes its origin
to the earnestness and eloguenes of the much
lnmented missionary, A, G. Simunton, The
l::lm.ent pastor isthe I'Ie'.'.';s'.W.(‘hal_ub(!rlnin.wlin
na been laboring twenty years in Sifo Paulo,
and Las secuced a strong bold upon the people
of the place. Tie new edifice will have a front-
ago of sixty feet by a depth of ninety feet, It
will ba a pluin, nnrretonlioun structure and
will include o kindergarton of the most an-
proved plans of the day, The new edifice will,
therefore, serve {he donbly nseful purpose of a
house of worship and a school for children.

ReLigrovs ApvertisiNc.—1he Kualendar in-
dulges in pome  canstic comments on  the prac-
tice of religious papers to mix up religion and
advertismments indiscriminutely on the same
page. “ls the day coming,” itsays, “ when
Praver Bocks and Hymnals will be issued in-
terleaved with Lydia~ Finkham, St. Jacol's Oil.
and the Safe Kulney Cuore? When ambitions
udvertisers will even decorate our churches at
Christmas and Easter tide, for the privilege of
getting their trade mark in somewhere usa
decoration T There is a sign of sach aday in
these Easter numbers of our leading church
papers,”

REVIVALS I8 Fraxce.—Revivals coatinue to
be repurted from various parts of France.
Among the latest is that in the Cevennes, called
the Sinai of France, from the faet that the an-
cient Hocuenots fled to this region of busaltic
mountaing, there to have the privilege of wor-
shipping txod as they pleased. The meetings
are deseribed as most enthusinstic, but the ac-
cessoriea—sents amd meeting places—are most
rude. The floora of stone, children and old
people in the hnge ehimuey-coruer, and the
Iamps veritably Romnan.,

A Coxvertep IsLannp.—A missionary from
the Island of Pern, io the Samoan group, writes
that there is not s hoesthen left. Missionary
lnhors were commenced there only eleven
f;mm: ago. During this time the whole island

as been evangehzed, churches, chapels, mix-
sion houses have been built at their own expense
and they are now supporting their own pustors
anil contributing to the society that sent them
pastors and teachers.

Ax Eaarasts’ Howe.—By the liberality
and efforts of Lord Radstock, Mr. E. M. Denny,
the Countess de Noailles, and others likes
minded, in view of the wants of the large
number of emigrants from Great Britain to
America, the Brunswick Hotel, elose to Black-
winll Docks, London, hax been opened as a

Curistian Home for emigrants, Accommda-
tions are provided for 300 guests,
Bispror  RiLey.—Bsishop  Riley, Episcopel

Bishop of Mexico, hus never received any sal-
ary, aud has given about $150,000 during the
past ten or twelve years to the Christian work
under Lis care. Ho has exhousted lis private
fortune. These facts ure now made known by
the report of o specisl committee representing
the Committes on Foreign Missions _of the
Episcopal Chiurel and the House of Dishops.

The Bistop of London proposes to introduce
again in the present Parlinment his bill for the
wholesals removal of ehurehes in the City of
Loudon proper, which is now almo.t entirely
lllul‘lDlKﬁlZN' by business houses. Az many as
tifty out of sixty-five churches uare thus threat-
ened.

A correspondent of The Advance snys there
are nearly one  thounsand members of Protest-
ant Churelies in Rome who are converts from
tomanism, These ropresenta much larger
Protestant population, and are the results of
ten yoars of missionary labor.

There nre 220,000 members of temperance
socioties irtwenty  Episcopal dioceses in Eng-
Jamdd,  Awong 3,000 abataining ministers are
five bishops and seven of the Queen’s chaplains,

Curdinn] Manning  obtained from the Pope a
plenary indnigence for all Catholicx who nbe
stained from saloon bars or tasting lignors dur-
ing the latter davs of the Lenten season.

Mr. Moody says he does not fear infidelity
hnll so Imlr'fl as he fears the cold formalism
which is creeping over Christianity—the wunt
of Lieart, tnterest, fire and enthusiasm.

Th ecutennry of the Protestant Epizcopnl
Chureh of Moryland will be celebiated on the
aoth of pext May in St. Paul's Charch, Balti-
MOLE,

e

CUBRRENT RELIGIOUS OPINION.,

There wie chinreh-gowrs who seem to go 1o chureh
iiore to gain what they can lrom the anwritten
Look of Liossip, thau to lesrn whast they mighs from
the vreachked Guspel, Early st the choreh, they
are late in it, and after service they stuy to see tho
peoaple oil. Kegular * enatterboxes,” they talk in
the vestivule and whisper in the pow. Their tongnes
waj Uil the imvocation begins, and again at the
cluse of the bepediction, During the scimon they
ceane their neclka to sse the styles, aod study the
manners of their fellow-worshippera, \\'h{ not 1
Tsw't it the mission of thess pack-pediers to load ap
on Sonday  with w suflicient supply for s weok in
their luved voostion ! Nuisances! Then there are
wen whow Sunday boots always eroak, whom the
chiwrel oflieials, with nn eye to the fitness of things,
elect to the ushership, s tf croaky boots wers a
prime qualifiention for the tread-mill functions of
that coveted oflice. Moo wgain, who are clumsy.
They knock the hymn-book ont ef the rack, kick
over the spittoon, or upset the foot-bench right in
the tiddis of the long prayer or in the moat slo-
queat patt of the sermon, They are fastidions,
lidgety, fussy ; nlways rewdjusting theie wrst-catls,
peck-tiss and cunt-collars ; they often consult theu
time-pieces : thoir sont 18 hard ana ancomtortable ;
they slide down and braee their knees against tha
pow whoad of them ; they sllde back uzain, sit orect
a moment, then askew, with their weary pites
resting 0 their upen palms, sud their sloows on
the pow bLack, o resuming o vespectiul posture
thetr bennmbed wrms aislocate their wives’, hats,
which dlsturls their devotion und evokes thetr ln-
dignation,—|Cliristian Intelligencer,

In wll our great towns and cities how many hun-
dreds and thousanda are there who are dying of
neglect T Girant that the chureh of to-day, with its
chapels and it tract distribotions. and iis Christian
chsrition, und ita misston seliools, 14 doing more than
the whureh of yostoraay ; is it doing anything like
itaduty T We call ourselves followers of (‘hrist,
He went ont into the highways and hedges;
presachied in the streets and Innes, wnd on the 1ill-
sides, mingled with publicans and smners ; broaght
the harlota and drankards abont him; left the
ninely and niue io the told to go iuto the wililerness
after the one that hud strayel away ; passed by al
the homes of priests in Jerieho to be a guost of the
Lalf hesthen Zucchous. When we gather 1 our
watheste cunrches, pay from F100 to $1,000 a year
for fifty sncrod coucerls, HCCCLIPANYIUG NA Inany
sncrell orstions, wna delectate ourselves with the
dim religions light of uu sxquisitely decorated and
inxoriousty wuried and enrpetod and eushloned
ehurel, and aro theilled by tho eloquence of & pop-
ular preacher, or exhilarstod hf the music of w
skilfuily trained choir, givo o cordial invitution to
wenlthy nni respectahile sinvers, who beloug to eur
s, anid nre uble to pay our price fur wdmission to
our Chrstinn churel, and keep sl others out, are
we following Him who came to sock and to save
that which was lost T—[Chrnstisn Unien.

If onr Orthodox theory be correct, wo have sore
solid gronnd to stand nupon. And we have a revalu-
tion at every polnt answering our need; strong
where we nre weak, and giving usa consisiéent and
hnrmunious gystem of faith wnd practice, which for
generations aud centnries hus veen quietly Lright-
oning eartl, and preparing mea  for heaven,
Forsake this; admit that tho Bible when fairly in-
terpreted doss not cone'mle debate on those subjects
on which it speaks; and st once wo are tossed to
and tro, and carried about with every wiud of doe-
trine, by the sleight of men in eraftiue ufrer the
wiles uf error, ‘laking the ground that the Bible is
God's Word and that it is impossivle for God to be,
wo have o strong epcourngement when we tles for
retnge to luy hold of the nope sst before um, aud
that hops hecomes n sure nnd stesalast anchor of
the sonl, entering in to thut whicn i within the
voil, Taking Chinast's words and holding to them
in their simplo und atralghtforward sense, wo are
stable and we are safe, Departing from this, wan-
dering off into theorics about a possible further

roliation, or finul restoration, we hreak down our
tible from nnder us, and can find ro logionl stop-
ping-plico short of the arid vagaries of utter ration-
alism,—[Congregutionalist.

A lNttle charlty goea a long way in temperance
work If rightl ymn " !A h:-{et of pmp:inlom
for 1he sick wife cf an intemperate hiusband cannot
surely add fluel to s evil Hume, A tender solic-
itude for bis child, even u little politeness to him-
solf when he is in a condition to appreciate it, will
pow and then leave its impression und possibly win

1

his tolerance of yuu and the cause you represent.
A carsful study of the thought and beat of de-
graded men vlﬁ revea! ulmoat nniversully a feeling
of nd’:&ny to some representative tomperance
man. ss that antipathy is the
drunkard will be aps to f‘ﬁllll from
sheer spite, o careful study of the o ence
e AR AR A
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PRACTICAL COOKERY.

———

A BERIES OF KITCHEN LESSONS WITH DEMON-
BTRATIONS, BY MI83 MARIA PARLOA.

VIL

CROQUETTES, CHOPS, VEGETABLES, ROYAL
DIPLOMATIC PUDDING, ETC.

A talk about croquettes ocenpied the first half
hour of the public object lesson last Monday morm-
ing nt Miss Parloa's School of Cookery, Directions
for making chicken croguettcs have already been
reported in this column. Lobster croguettes are
made in much the same way. When two table-
spoonfuls of butter and half a tablesnoonful of flour
huve been cooked together until they bubble, there
shiould bs added u scant half cupful of cream or
water, the meat of atwo vound lobster, chopped
fine, and salt and pepper to suit the taste, When
these ingredients become hot an agg, well beaten,
should be added, The mixture should be cooled,
and portions of it should be shaped like cylinders,
dipped into benten egg and cracker crumbs,and fried.

Rweet potato croguettes are an especially palata-
ble sweet entrée, Misa Parloa said. To make them
slie mixed together two eupfuls of cold boiled and
grited sweat potato, three tablespoonfuls of melted
butter, a teaspoonful of lemon joice, one-fourth of
a cupful of eream, one and a balf teaspoonfuls of
salt, one-fonrth of a teaspoonful of pepper, one
tenspoonful of sugar and a slight grating of nutmeg.
The mixture was beaten until light and smooth.
PPoitiona of it were shaped in the same way as for
lobster croguettes, rolled lightly in ernmbs, then
dipped into the heaten egg (two eges were used),
rolled onece in ernmbs, and fried & minute and a half
i boiling fat,  Misd Parloa suggested that the oro-
quettes may be served, if one choonse, with a pint of
thin eream, seasoned lightly with salt, pepper and
untmeg and heated just to the borling point,

Revoeral Frenel chops were d with pepp
and salt, dipped in melted butter and rolled in fine
brend crumbs, and broiled over a bright fire—not
extremely bright, beeanse tho crombs are easily sat
alire,  Potato  Lalls—ent from cooked potatoes
with s vegetable scoop and fried in washed butter
orin chucken fat—may be served with these chops.
On this oceasion, however, Miss Parloa pared a
dozen  potatoes of medinm size and, after al-
lowing them to stand in water for some minutes to
freshen them, boiled them for a quarter of an hour.
She wilded a tablespoontul of salt and continoed the
boiling for fifteen minutes. Every drop of water
was then poured off and the sancopan was shaken
in a current of cold air, The potatocs were mashed
until fine and light, and to them were added a
tahlespoonful of butter and half a tablespoonful of
salt. After a good beating an addition was wade
of half o ecupful of boiling milk. The potato was
beaten like cake for a considerabla time, and when
served with the chops, or eutlets, it was dalicate,

That bomely vegetable, the carrot, can easily be
prepared in & most toothsome way, as was soon
shown, Two large carrots were scraped and out
into dice, balls, and loug, slender strips, and these
were cooked for an hour lu a kettle containing two
quarts of water, The water was then poured off,
and the pieces of carrot were put into s ssucepan
tovether with hall a eupful of white stock, one tea-
wpoonful sugar, one teaspoonful of salt, and a litt'e
pepoor,  Alter ten winutes' simmering, & table-
spoonfnl of butter was added, and lgedhh wis
alloned to boil up onee. Most of it was served at
unce; part was put aside for awhile,

For peas d la Frangaise Miss Parioa used a pan of
Freuch peas. They were heated and drained., A
tablespoonful of flonr, twice a8 much butter and
half & tenspoonful of sugar were stirred in a sauce-
pan antil thordighly mixed. The peas were added,
and the stirring over the fire was continned for
five minates, when a cupful of cieam wos added.
The peas were simmered for ten minntes, Had
they been fresh peas they would have boiled until
tender instead of Leing simplv beated through.
1'pan the dish were beaped little groups of the
taucifully-shaped picces of carrot 1%'.“ ad been
reserved,

On Tuesday afternoon the audience first gave at-
tention to the making of a royal diplomatie pud-
ding. Halft a box of gelatine had been soaked an
liour or more in half o eupful of cold waler, and
upon it was poured two-thindsof. o pint of boiling
wuter. Half a pint of wine, the jnice of a lemnon
and a enpful of sugar were added, and the mixture
was stired and strained. Upon the tabie stood two
monlds, one holding two quarts and the other half
asmueh, A layerof jelly was put into the larger
would, which wus at once placed on ice. When the
jelly beesne bard it was gamished with candied
cherriea ent in two. A few spoonfuls of the ligmd
jelly—whic Miss Parlos was careful to asoertain
was not hot—were poured into the mould tn hold
the cherries in position, aud afterward enough wore
was poured in to cover them. When all the jelly
had bardened, the smaller mould was set iovto the
larger and the space between the sides of the two
was filled with jelly. lce was packed into the
small monld, and the large mould was
sot in n basin of ice-water. When the last
of the jelly had bocome solid the fce was removed
from the small mould, and warm water took its
place. This made it easy to lift the mould from the
jelly s moment later. The space leit vacant was
filled with a custard made of these materials; Half
acupful of gelatine (previously soaked in balf a
cupful of cold water), half a cupful of sugar, the
yoliks of five eggs, two tableapoonfuls of wine, &
scant eupful of mwilk, n teaspoonful of vanilla ex-
tract. The milk was boiled, To it were added the
ogud and sugar, beaten together, and the gelatine,
The mixtare was strained, and the vanilla and wine
wore aidded. When the custard began Lo thioken,
there was added half u‘ulut of cream whipped to a
stifl frott,  The custand was ro::rml intothe vucant
space mentioned aud was al owed to stand until
lurd, The pndding was then turned ont of the
monld and served with soft custard rnm--ul aroand
it. Fur this cnstard there wers used the yolks of
wight eggs and whitesof two, a gquart of wilk, a scant
Inﬁl teaspoonful of sugar, half a humummlul' of salt
and o teaspoonful of lewon extraot, o .-ua_um‘
sugar laving been beaten together, a cupful of the
milk was added.  The romainder was heated o the
boiling point and poured upon the beaten nuxture,
which was at once ‘-m upon the stove in a double
boiler, The custard was stirred until it began to
thicken—suay about five mmutes—and the salt was
added, The costard wns set away to cool, nod when
it was cold the Oavor waa added, The audience was
eautioned against lifting carelessly the smaller of
the two monlds used in wakiog the pudding, Miss
Purloa said it would be betior to melt the jelly a
tritle more in order to raise the mould easily than it
wonld be to ratse the mould quickly, and possibly
jur the jelly so much as to mar the appearance of the
il Shesuid, also, that tho space from which the
suallor mould was tuken must be filled slowly with
thie preparacion designed for it

Lotween the stages of work on the royal diplo-
matie pudding Miss Parloa made two other lislies,
For biseuit glacd, half a cupful of water and two-
thirds of 4 cupful of sugar were tirst botled together
tor half au bour, Three eggs were beaten well and
stirred into the boiling syrap, and the saucepon con-
taining this mixturs was placed in another of boil-
ing water, Foreight minutes the mixture was
vigorously beaten; then the sanccpan was trans-
ferreid from the pan of hot water to one of cold
water, and the mixture was beaten until cold. A
teanspoonful vf vanilla extraot and alpmt of crenm
whipped to a froth, were added and the mixture
was again stirred well. 1t was put io little paper
cases, shupad like eake pans and threo or fonr inches
long, Theso were made by Miss Parloa, who said
they conlil he bought at the best restaurasteurs it
one did not choose to muke them at home, A dozen
and i half waesroons wers browued in the oven,
anid after they had beeu cooled and had becomo
hard on necount of these processes, they were roll
fine, A layer of the crumbs wos put on the cream
m each case, All the cases were carefully placed in
wi ice-cream freezer and buried in jee and salt ;
lu‘.( allowed to remain buried a long time.

‘or coflee jolly, s box of gelatine was mkoil

nearly two hours in half a pint of cold water.
pies and & ha!f of boiling water was poured upon
it, and when it had been wholly dissolved, a pint of
sugar and o pint of strong (cooked) coftee were
added, The jelly was struined, poured into s bor-
der montd, and set away to harden. In due tim
when it was tumed out, sweetened and whipp
croam was heaped within the cirele of jolly,

In making the next dish, ham toast, iss Parloa’s
) first step was to cut cold boiled lean bham into thin
slices and then fnto dice, and she said ineidentally
that if psople would always cut meat or vegotables
ito slices, then put the slices together and cut

them inte strips, and tinall out  WeTOSs
the strips at proper intervals, they would
avold giving the meat or vegetables that mashed

appearance whichis so common when thoy are cotup
in the chopping-tray, The work can be done ra
and all of s are of about equalsize. Resnm-
fng her work she seasoned u cupful of the ham with
salt, pepper, a “*svock ” of cayenne and s quarter of
“ uuuoo:iu{ 'EL,. dty mustard. ISI}a yrm M hl:lnf-
spoonful utter into & small frying-pan
rfh‘:? l:ﬂ wia hot u&d & of
m.“ mn WA
m E:d two- of a %
i all the while

up. she
and salt, ham was
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PRICES OF PROVISIONS.

———
AN ATTIIACTIVE WEFK AT FULTON MARKET—VEGEs
3 TABLES AND MEATS. '

Throngs of people have been visiting ‘Fulton
Market daily during the past woek to ses the fine
disolay of brook trout with which the wseasom
wherein that tish may be eaten has been opened.
1% 18 & pity to eat such a pretty fish,” sald a young
womun as she gazed at the pils of speckled beautiss
upon Mr, Blackford's stands. The Long Island eals
tivated trout sold yesterday for $1 25 a pound,
the Stata cnltivated for $1, and Shose from the
mountain streams fcr 75 cents a pound. Some that
were sent In a frozen state from (‘anada broaght 50
centsa pound. The opesing of the tront season and
the formal opening of the new market have not been
the vnly feasures, thovgh they bhave peen the ehief
ones, of interest in this attractive market during
the weok, The North River shad appeared at lass,
while three vessels lonued with fresh mackerel, the
first of the season, arrived ana discharged their
cargoes, and two nine-pound salmon, the pioneers
of their kind from Nova BScotia, were sold In the
market for $2 a pound. The nuckerel, which
canght off the g;gi;ll Cay sold for 15
ceuts s pound, use fish hereafler
come in large guantities, the hndght of their
being aboat Augnst 1. North River rve
bronght $1 50 and the books 75 cents each,
Sounthern roe sold for 63 cents and the bucks
cents each,

In addition to thess welcome arrivals at the m
ket tbe clear warma weatker has brought
lower prices for other kinds of fish, Cod
10 eents, and naddock only ¢ cents a vound.
l{obl'l:rl are mor: num'!lvnl tl:um tl;:; 7

or several weeks and ure sel
pound. White h:hbu: ars 22 uun:. m:I“ :
35 centa, flonnders 10 eents, dressed eels 20 centa,
and bincklish 15 cents a pound. Some immense
stripad bass, one of which wei alxty-eight
rounds, were readily sola at 20 ceuls n

panish mackerel are scarco and worth 70 centa a
pound. Powmpano are 75 cents, w sh 15
shespshend 25 ecents, whits perch 10 and 15 eeats,
smelts 15 cents, and red snapper 20 cents a pound.
Nova Seotia herring Immght i ceuts, black r
and 20 eents, yellow perch 10 centa,and green : .
erel 18 cents a poend, Buflalotish
and wsll-aguul pike 105 cents a poun
turtles are 20 cents a pound, and terramin $15
%20 a dozen. Cruyfish ure $2 50 a hund

LJitlle Neck clams 50 cents & hundied in the
and 60 cents when upened. Bl t oysters
75 oents and Saddlerocks $4 a bundred in the
gm-d vrabs ru &ih‘ s ml:rkui o

ngues are 15 5 129 3
anl.l“ smoked ul:no:m% cents a pound. Iel.“.'
be of iuterest to honsekeepers to kuow ﬁ
fish is sold in Washin Market at chesper rates
than those in Fulton Market, For instauce, trust-
worthy fish-dealers in Washington Market ssk 25
cents for frozen salmon and only 15 ceots for lob.
sters, The prices given in thia srticle euch Sunday
are those of Fnlton lluk.nt. Why there should be
L1} (LR t.

reat a differ PP
Hothouss and Sonthern -afublu are getting
down to reasonablo tigures as the supply becomes
more sbundant, The lover of soring lamb

n peis cun now  boy his lamb for #4 50; the
peas may he hud at 75 cents u hulf-peck; and he can
,f_arnl_lh the dish with mintat 10 centan

he tist of vegetables procurable in Washington ot
Falton Market is now nearly eomplete, und em-
lLraces av vuriety grown doring SNMINSr §8a-
son. Long Island lettuoce is 7 cents and Hoston let-
tnee 10 cents a lead, string beans are 5O ceuts
a hait peck, Florida tomatoes 30 centa a quart, sod
southein cacumbers 15 cents ench. New English
celecy from Uharleston is 10 and 20 cents & bunoh,
Floriida v ge plants are 20 cente esch, hothouse pars:
in{ is 10 cents » bupch, snd Charleston ssparagus
%1 a bunch. Flotida cubbages bring 10 cents snd
imported Diteh cabbuges 25 and 40 cents a heaa,
Hothonse mushrocms, » food di}mihle by the
most delicate stomach, can be bad for §1 s pound.
Groen vkra from Cubia sells for 50 cents s ho
sud green ?epperl from the same place at 50 cents
adozen, Hothouse sorrel, & sonr plant but an ex.
cellent relish, is 1219 cents a quart, and hothouse
rhubarb 10 coents & bunch, while Lothouss radishes
brieg 5 cents s bunch, Hprio ions are 3 cenis
boneci, hoported Spanish onwos 5 ceuls a pouna,
chives 10 conts & banch, aud horssrwdish 15 cents 4
pound. Summer sqnashes from Florida ore 10 cents
und Hoston marrow squashies 50 cents each, Charles-
ton chicory 15 O cents & head. New Bermuda
beots, potatoes ard onions are 30 cents w halt peuk,
Corn salad is 15 ceuts a quart, aud oyster plant is 1¢
cents o buneh.

Thers i no prospect of the prices of meats beoow.
ing sny lower for some tiiwe at least, There isne
material changs from the luéum wiven last week
Alot of witd prgeons reached the market last
week from Missonii and were sold at $2 and $2 50
s dozen, Tame pigeons are 32 and 3, tame rquak
$4 and 50, and frozen Euglish snipe $2 and
#2 50 adozen, Wild, turkays aro 25 cents &
wnd wilil ducks from 75 cents to $2 20 a pair.

dry-picked fowls 15 and 22 cents, und o
ml;lrl :r;-l cents o pound, Geese are 2C and 2'}”.“

pound.

and (0 cents, anid creamery 32 anw
ported Swiss cheuse is 37 eente & o L]
cheeses %1 and 1 25 each, and En a
cheese 23 cents o pouud, White giover honey in
the comb is 23 conts, and’ in honey
20 cents a ponud.  Eggs are 23 conts a dozen,

Strawberries have become pe of the recognizad
fosinres of the city restaurants, whether thoy are
of the eneap or vxpensive order, The price is now
down to 30 eents n box.  Oranges and lemons can
be boaght tor {rom 235 to 77 centa n dozeu. Eatt;s
apples are =0 couts a peck, grapes are 40 uod
conta a box, and rasine 15 cents a ponnd, Walnuts
are 15 couts, filherts 15 cents, almunds 23 cents,and
prines 10 and 20 centa o pound.

Thers i some talk among the marketmen of
starting an agitation utfuvor of selling by weight
most of the stull nuow sold by measure, In l;u
way thera woulil be less chance of unserupulous
deulers cheating innucent buyers,

MENU.
Jullenne Sonp.
Baked shad. Cocumbers
Roast Lamb, Green Peas.  Potatoes A 1a Duchodes.
Asparagna on Toast.
Lettuce and Cuctmber Salad,
Cheese, () era,
Nosselrode Pudding, strawberries
Colfce.

NI
HOUSEHOLD NOTES,
Juriexye Sove,—Cut into small strips

nal
nantities of turnips, carrots and celery: lh;ltl
gmwn over a slow fire in a little fresh nuttar.n:é
some strips of lsek or cniop, some lettuce,
leavos and asmall lump of sugar. Boil all these
vegetables in your stock over aslow fire for :3
hour, and just befors serving add a tab nful
green peas and two of asoaragus heads, both pres
viously botled in salted water, Pour into soup tu-
reen over enbes of fried bread-crusts. Be sure thab
uo fut remains on the soup.

BAKED SHAD,—Reduce to erumbs the inside of a
loaf of bread, hieat in @ saucepan some fresh butter
the size of un egg. chop the quarter of a large onion
anidl adid to the butter when it begins to bubble,
W hen fhis begins to brown add the bread and
well, till thoroughly hot through, Season ra
highly with pepper and salt. Stir through it a ta-
blespoonful of finely chopped parsley, remove
the fire, and add immediatoly two well-beaten egge
Stufl the shad with this aressing and sew it up,
Sprinkle pepper, salt and flour, and a little water;

ut & few thin slices of breakfast bucon in the
big-pan and lay the fish upon them. Pour a little
hot water into the pan snd put into a bot oven, lay-
ing a few more slices of bacon over the top of the
ﬂsﬁ. Baste very often, and when done remove the

little welted butter in which

bl:mn. s rinklln v_rith? gl At
(M parsiey 18 mix , and serve in a platter
whi);mha fried shad roe 1s arranged about the IIE
m a nest of parsley,

MeRINGUES.—Beat to a stiff froth some whites of
eggs; beat into them quickly, withas , pow=
demf sugar in the proportion of one ta
to each egg. With a tablespoon place the mixture
iu little heaps, about two inchesapart, on asheet of
white paper on smﬁdnfﬂe board ; have the bﬂ
the same size, strew a little sugar over them
put in & moderate oven. When they become straw-
colored and hard to the tonch, take out of the oven,
scoop out the inside or press it in witha
then put in cool oven to dry for balf an hour,
thom with whipped cream; stick
two and two,

BreaD STEAKS.—Add o little , salb
and spice 10 an egg and bLeat well sther. Cut
some slices of b of even size and shape and
a light brown in butter or oil. Drain on paper,
on & and serve with tomato sauce.

BARDINE ToasT.—Divide some sardines mﬂ-
wise, & skin, bones and tails; add al of
the oll from the tin put into the oven between
two pim“leitm uet‘ uite ok ;

gﬁhhgtm. p‘myn . .::n
Juice, and serve very hot.

B
aloy, v, t bert

it wuho:’:‘tmmd upon slices of toasted bread, :

pound
Duoks are 23 cens, «dry-pieked turkeys 25 uy
» S0 o

.

Largs roascing chickens are 25 b o

ponnil. . ) L
Funey Elgin butter is 55 cents, Stato butter 25




